EMILIO MORO 2012

VARIETY PRODUCTION
100% TINTO FINO 600.000 bottles of 0,75 I.
DETAILS OF THE HARVEST 2012

The beginning of spring was fresh and with abundant rainfall, which meant there
were sufficient reserves to complete the cycle with a guarantee of quality. A year
characterized by low rainfall and mild temperatures during the summer has
resulted in wines marked by the finesse and complexity of their aromas.

HISTORY

This wine bears the name of its creator and is the alma mater of the winery.
Previously Emilio Moro used the categories of vintage and reserve, but as of the
harvest of 98, these concepts disappeared. Now this brand only relates to wine
made from vines of between 12 and 25 years old.

TASTING NOTES

With a classic cherry red colour this wine, true to its character, is outstanding for
its richness in aromatic nuances, a characteristic enhanced by the distinctive
features of the vintage.

The central presence of ripe black fruit gives way to spicy nuances and minerals
typical of its twelve months of barrel ageing.

The palate is intense without being excessive, friendly and inviting with a balanced
acidity that holds its liveliness and freshness.

PROCESS

15 days of maceration with the skins and then 12 months ageing in French and
American oak barrels before being bottled.
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